=e CHICKEN PAPRIKASH 


Good-buy broiler-fryers are the choice for this 
Old World favorite to serve with noodles 


Makes 6 servings 


2 broiler-fryers, weighing 1% cups water 
about 2 pounds each, 2 tablespoons butter or 
cut up margarine 
—¥3 cup flour (for chicken) 2 tablespoons flour (for 
2 teaspoons salt sauce) 
_ 2 tablespoons paprika 24 cup milk 
3 tablespoons bacon drippings 1 cup (8-ounce carton) 
1 large onion, chopped dairy sour cream 
(1 cup) Cooked hot noodles 


1. Shake chicken pieces with the 4 cup flour, 1% teaspoons 
of the salt, and 1 tablespoon of the paprika in a paper 
bag to coat well. (Set remaining 1 tablespoon paprika 
and % teaspoon salt aside for making sauce.) Brown 
pieces slowly, a few at a time, in bacon drippings in a 
large frying pan; remove from pan. ~ 
_2. Stir onion into drippings in pan; sauté until soft. Stir 

~ in ¥Y cup of the water ; heat to boiling. Return chicken to 

pan; cover. Simmer 30 minutes, or until tender. 

3. While chicken cooks, melt butter or margarine in a 
‘medium-size saucepan; stir in the remaining 1 table- 
spoon paprika and 2 teaspoon salt, and the 2 tablespoons 
flour. Cook, stirring constantly, just until bubbly. Stir 
in milk and remaining 34 cup water; continue cooking 
and stirring until sauce thickens and boils 1 minute. 

4, Stir a generous half cup of the hot mixture into sour 

cream in a small bowl; stir back into remaining satice in 

— pan. Heat very slowly but do not let sauce boil. 

5. Spoon cooked noodles onto a heated serving platte 
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